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Protease Activity from Fruit Body of Sarcodon aspratus*

Nam-Seck Cho**' - Hee-Yeon Cho*?

2 o

B A3 %0)(Sarcodon aspratus) 25 protease® ¥, A3t o]9] £434 EAS 73z} A3
Ak, AA7t Aozl whe) protease] MBS Ax} Frlstd e, @dl o vj@gol 2.624) Frtat
gom, CMC column X8 & 174, DEAE-Sephadex A-50 column *2] 2 113.88, Sephadex G-75 column #
2 728.38 2 S7HEE & & Udek. SDS-PAGE #719% 23, single band®] 443 ¢F 43,0009 g A<
< 4 F U

&3 pH 3.5 ¥2¢] AA proteased pH 4.35 2 pH 4.79) SH AL 228} protease’} A= o, o5
fractione] v]8Al Zbz} 3,025u0 H 3,257l ). o] & AAEL SAMHN OE B G424 EAJo] Ao FYs
At

o] proteasei= pH 494 H#9] B4& BA oM, pH 4~79] H A AT B4 Jetilth. o] protease
o] A3 2T 40~50C MG oy, 2EAHA LS ZAS A, 60T o]d9 =M F4% G4A8E Ve
Wtk 50CAAE 80% A=Y Aol FAHYLH, 60TE 2571 &eh7HH 45%, T0CA = A9 4]
YEIUR] &8 AEZ vu)stg i, 80T o deliA s &40 ¢d3] dodegA S ¢ 4 AT dol gt
SHAA ol E 30T 2 40CoA 1 h EAAE wlf A3 84S B, 50CAHAME 70 minZt
A Z 90%9 eHHA-E, 60T 2 70CAME 10~20 min M2 FAZ G20 A7) AZE9 o9, 70T
oA 30 min M2 &ahe] FAo] glAE & F YA
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ABSTRACT

This study was performed to investigate the protease activity from fruit body of Sarcodon aspratus
and its features. The specific protease activity was increased with the increasing purification steps, 2.62
times by desalting, 17 times by CMC column chromatography, 1138 times by DEAE-Sephadex A-50 column
chromatography, and 7283 times by Sephadex G-75 column chromatography.

Proteases were identified as two different enzymes having different isoelectric points at pH 435 (its
recovery rate 8%) and pH 4.7 (its recovery rate 35%). Those proteases were purified by 3,025 folds and
3,257 folds in terms of specific activity. Two proteases having different isoelectric points had similar
enzymatic properties. This protease was estimated to be 43000 daltons of molecular weights by
SDS-PAGE. This protease with optimum pH 4 was almost stable in the pH range of 4~7. Optimal
temperature of protease activity was 40 to 50°C, and the protease activity was completely inhibited at
70°C for 30 min. -

Keywords: Sarcodon aspratus (Berk.), Neungi mushroom, protease, specific activity, isoelectric point
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Table 1. Purification of protease in fruit body of S. aspratus

Procedure V?Luﬂme TotalAp;)otein Total %rotease Specilfjic/:Aﬁivity Yg/ild
Homogenates 6,000 210,000 88,230 042 100
Concentration (35°C) 1600 195,000 87,750 045 91
Desalting [08 sat. (NH4):804] 145 42100 46300 110 58
CMC column (pH 38) 160 3850 27500 714 35
DEAE-Sephadex A-50 column 150 410 19,600 478 24
Sephadex G-75 (pH 40) 85 425 13,000 3059 16
EF chromatography a) (pH 435 10 51 6,480 12706 8

b) (pH 4.70) 5 22 3,010 13682 35
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Fig. 1. Column chromatography of protease
on a DEAE-Cellulose column.
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Fig. 2. Column chromatography of protease on
Sephadex G-75.

g =joj 7t we} protease] F8AL A3t glA
ok v EAe A Frstch, bt EEe] gEw
o gt v]8A-L 2.628 F718IR 2, CMC column
2] & 179, DEAE-Sephadex A-50 column A2l &
113.84¢] 8435718 JebdT. YolrbA Sephadex
G-75 column X & 728.382 /18-S & + U™
t}. Sephadex G-75 A GA 1< protease ¥I&A
& 305.9 URA & FZAWAS 4019 protease
@4 (Terashita & Kono. 1987)% #AFSH]Th

Fig. 12 DEAE-Cellulose column *2}oll i3k pro-
teased] @4-& Jebd Az, @83 fraction®]

pH

Fig. 3. pH - protease activity curves of pro-
tease in fruitbody of S. aspratus.
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Fig. 4. Isoelectric focusing pattern of protease
in fruitbody extracts of S. aspratus.
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Fig. 6. Optimum temperature of protease en-
zyme.
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Fig. 7. Thermal stability of protease by heating
at different temperatures for 1 hr.
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Fig. 8. Thermal stability of protease during
storage at different temperatures.
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